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SKIir  illLt  ?0^mER  RECIPES 


Skin  milk  powder  (dried  skim  r.iilk)  contains  all  tlie  solids  of  ^vhole  riilk 
except  the  "butter  fat.     One  pound  of  skim  milk  pov/der  furnishes  the  same  quan- 
tit3^  of  nilk-solids-not-f at  that  is  furnished  oy  about  4  3/4  quarts  of  frenl\ 
skin  nilk.    The  fluid  riilk  thus  reconstituted  can  be  used  in  cooking  in  the 
same  manner  as  fresh  skim  milk.     -.Tnen  the  po-^der  can  be  bouj^ht  for  something 
near  the  wholesale  price,  V'rhich  ranges  from  about  6'i  to  10. p  a  po^ind,  it  is  a 
cheap  source  of  nilk  proteins,   calcii;jn  and  phosphorus,    'men  obtained  at  less 
than  15'/  a  iDOund,   dry  skim  milk  provides  fluid  skim  milk  D.t  oj  a  quart  or  less. 

Ski;M  nilk  po^-^der  is  made  either  by  the  roller  process  or  the  spray  -o re- 
cess.    The  spray  process  powder  is  iised  ma.inly  for  hmaan  consumption.    With  a 
few  notable  exceptions the  roller  process  powder  is  used  for  animal  feeding. 

Sl^im  milk  powder  is  a  semi-perishable  product.    It  gradually  absorbs 
moisture  if  exposed  to  the  air,  and  its  flavor  tends  to  deteriorate.     It  is 
suggested  that  the  hoiisewife  secure  only  enou^^li  powder  to  last  for  two  or  three 
weeks,  and  that  she  keep  it  in  a  tight  container,  such  as  a  glass  fruit  jar 
with  a  rubber  and  a  tiffnt  fitting  cover,  in  a.  cool  place. 

Because  skim  nilk  loo^rder  provides  nilk-solids-not-f  at  so  cheaply,  it 
has  been  included  in  minimum  cost  adequate  diets  suggested  by  the  Bureau  of 
Home  Economics.     G-eneral  directions  for  the  iise  of  this  compa.r actively  unfamil- 
iar produ-ct,  together  with  ai  few  recipes,  ^^rlll  be  found  on  the  following  pages. 

To  Reconstitute  Fluid  Skim  Hilk  from  Skin  I.iilk  Powder. 

For  convenience  in  measuring,  allow  l/4  cup  of  powder  for  each  cup  of 
vTater,   or  one  cup  of  powder  for  each  quart  of  water.     These  proportions  m.alce 
a  product  that  is  somei^ha.t  ric?Qer  in  solids  thaJi  fresh  skim  milk  and  tha^t  can 
be  used  in  cooking  just  as  fresh  skim  m.ilk  is  used.    Measure  the  water  into  a 
bowl,   sprinlcle  the  ponder  over  the  surface  a.  little  a,t  a  time,  beating  with  an 
egg  whip,  a  dover  beater  or  a  fork.    Use  either  cold  or  warm,  wa.ter.  Boiling 
water  is  likely  to  nal-ie  the  po^'^der  iLirnp. 

For  flour  mixtures,  it  is  sometimes  more  convenient  to  nix  and  sift  the 
skim  nilk  oov/der  with  the  dry  ingredients,  and  substitute  ^-^rater  for  milk'. 
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COCOA 


5  tp.bleerooons  cocon,  5  cxos  -Tater 

5  taolesTnoons  s-a,.'^ar  1  l/4  cups  skin  milk  -oo'fder 

Salt 

l.'ix  the  cocoa,   s-Ui<^ar,  salt,  and  ^^^ater  and  "coil  for  10  i.iiniites.     Cool  tke 
mixtiire  slightly.    Add  the  milk  po^'der  slo':'ly,   oeatin/_-;  coristantlv  -.mtil  smooth. 
Reheat  and  serve. 


CORill.IhAL  I.:USH 


1  quart  milk  i.iade  of 

ikin  milk  ponder 


1    cup  Bj 

1  quart 


'"ater 


1  cu"D  corn  meal 

1  l/?  teaspoons  saJt 


Scald  the  reconstituted  nilk  ovei"  a  direct  flai.ie.    Illy,  the  sa.lt  "^ith  the 
corniueal  and  sprinkle  ver:/  slo^-lv  into  the  hot  nilk,  stirrin;-.;  constantly  "h_ile 
it  thic'iens.  Place  over  ooiling  ';^ater  and  continu.e  cookin^^  o/4  hour  or  lon^'^er. 


If  the  cornmeal  is  to  he  used  for  frying,  pour  '^^hile  hot  into  a  moistened 
hrea.d  nan  and  put  in  a  cold  lolace  -ontil  firm.    For  f rj^'ing,   cv.t  the  mn.sh  in 
slices,   sprinlcle  ligh.tly  ^-'ith  flour,  and  fry  slo^-^ly  until  golden  hro:7n  on  hoth 
sides.     Serve  ]iot  nith  jelly  or  simn. 


0AT::IL4L  POH?IDGf] 

3  cups  nater  1  cup  quick- cooking  oatmeaJ 

3/4  teaspoon  salt  1/2  cup  skim  milk  powde:^ 

Bring  2  cr^ps  of  the  'Ta-ter  to  the  hoiling  point,  a.dd  the  salt,  and 
spriifile  the  oatmeal  into  the  joiling  '-ater.    Boil  for  5  rnhniites  and  stir 
const.'mtly.    Pour  in  the  milk  D.ade  from  the  remaining  cup  of  ^-^ater  and  the 
milk  po'-^der.    Place  over  hoiling  YJater,   cover  and  cook  -jntil  thickened. 


FREITC:^  TOAST 

1  egg  1/2  tablespoon  si\^ar 

1  cup  milk  miade  of  1/4  tea.spoon  salt 

1/4  cup  skim  milk  po-'der  Dry  oread 

1  cvjo  wa.ter 

Bea.t  the  egg,  add  the  reconstituted  :  .ilk,  sugar  and  salt.    Dip  half- inch 
slices  of  orea.d  into  the  m.ixture,  end  fry  in  hacon  fat  ^jintil  light  Dro^^n  on 
both  sides.     Serve  hot  ^"rith  jelly  or  siru;-). 
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P1K^-3EL  BISCUIT 

2  cups  sifted  soft  '^rheat  flour  About  2/3  cup  nater 

5  ta"bles-ooons  sl-iim  milk  po^^^der  2  tablespoons  creamed  butter 

4  teasiooons  baking  powder  4  ta.blespoons  light  brov/n  or 

3  tablespoons  fat  soft  maple  su^'^ar 
3/4  teaspoon  salt 

Sift  the  flour,   skim  milk  powder,   salt,  and  ba]^:ing  powder  together,  hire 
the  fat  into  this  mixture  "^ith  a  biscuit  cutter.    Add  the  water  slowlj,  stir- 
ring from  the  center,  ujitil  a  soft  dough  is  formed.     Toss  on  a  lightly  floured 
board,  and  knead  lightly  for  a  few  seconds,  until  well  nixed.    For  small  bis- 
cuits divide  the  dough  in  half.     Roll  out  the  dough  in  a  square  about  1/2  inch 
thick,  and  use  half  of  the  butter  and  sug^r  for  each  portion.     Spread  t'le  but- 
ter over  the  surface  and  sprinkle  the  sugar  over  the  butter.    Then  roll  up  each 
sheet  of  doui'^h,   su^ar  side  in,  like  a  jell^"  roll,  and  cut  in  inch  slices. 
Place  the  biscuits,  cut  side  do^rn,  in  a  greased  pan  and  bake  for  about  lo  min- 
utes in  a  moderately  hot  oven,   (375°  F)  .    TTatch  carefully  that  the  su^a.r  does 
not  burn,  r'Jid  serve  hot. 


BATTSH  CAKSS 

1  1/2  cups  flour  1  beaten  egg 

1/4  cup  skim  milk  po^^der  1  cup  water 

3  tea-spoons  baking  powder  1  tablespoon  fat 

1/2  teaspoon  salt 

Sift  the  flour,   skim  milk  powder,  baking  po-^der,  and  salt  together.  Add 
the  beaten  egg,   the  water,  and  the  m.elted  fat.    Beat  luitil  thorous^^dily  mixed. 
Cook  on  a  greased  griddle  until  lightly  browned  on  both  sides.     Serve  at  once. 


QUICK  POTATO  SOUP 

1  quart  milk  made  of  1  cup  grated  raw  pota.to 

1  cur)  skim  milk  powder  3  tablespoons  fat 

1  qua.rt  water  1-3/4  teaspoons  salt 

1  onion,  cut  in  half  1  small  bay  leaf 

1/4  teaspoon  celery  salt 

Sca.ld  the  reconstituted  milk  in  a  double  boiler,  to  which  the  onion  and 
bay  leaf  ha^'-been  added.    Add  the  grated  raw  pota.to  and  the  other  seasonings. 
Stir  uiitil  the  mixture  thickens,  sind  cook  until  there  is  no  raw  starch  taste. 
Remove  the  onion  and  bay  leaf  and  serve  the  soup  at  once.     If  the  soup  be- 
comes too  thick  add  m.ore  milk  until  it  reaches  the  right  consistency. 


YEAST  3!CAD  UA.t)E  T'l?!-:  SKIM  UlLt  PONDER 


To  nc\ke  1  loaf  -  Gtrr.i>;;:?.t  dough  laethod 

2  to  4  taolespoons  slrim  nilk  'oo'^der  3/4  calie  compressed  yeast 

3  1/4  Clids  I  lour  (aoo-'.it)  ?/'3  cup  "rater 

1  tables^DOcn  sugar  1  to,bles;ooon  fp.t,  melted 

1  tea.  TO  con  salt 

llix  the  sliin  milk  oo^^der  ^^ith  the  flou?:,   si^^^ar,  and  salt.    !-Ieat  water  to 
lu-cewar.'-.  sjid  use  a  small  quajitity  to  soften  t?2e  yeast.     Stir  liquid,  yeast,  and 
melted  fat  into  dry  mixture.     Stir  to  a  moderately  stiff  dou:vi»  jniead  ^-rell, 
cover,  and  -olace  in  a  '7am  place  (82"^^.)  to  rise.    '7/ien  double  in  hii-lh  (after 
aoout  30  minutes)  pimch  do-tm  or  Imead  li^r^o.tly*    Lat  rise  about  10  minutciS, 
punch  do^n  a^ain  or  -mead  li. 'fitly.    Let  rise  until  doifoled  a.gain  (about  20  min- 
utes) ,   then  shape  in  loaf  and  ^^lace  in      lirf'itlj-  greased  bread  pan.    "Tien  doubled 
in  bulh,  bal^:e  in  a  moderate  oven  (40C^  -  41 5 '^F.)  about  40  minutes  or  until  ^ell 
broTTned. 


chsa::  of  vugstabls  soup 


2  tables;:0Oons  finely  choo'oed 

ru.t  ab aga  turnip 
2  tablespoons  finel^--^  cho-0;D8d 

carrots 

2  tablespoons  finely  chonped  onion 
2  tablespoons  finely  chonned  celery 


2  tablespoons  melted  fat 
1  tablespoon  flour 
1  quart  milh  made  of 

1  cvcp  skim  milk  powder 

1  quart  water 
1/2  teaspoon  salt 


Cook  the  finel3^  cho"o-?ed  vegetables  in  the  fat  for  10  minutes,  add  the  flour, 
and  stir  -nntil  all  cxe  -rell  blended.     In  the  mieantim-e,  hes.t  the  reconstituted 
milk  in  a  double  boiler,  add  a  little  of  it  to  the  vegetable  mixture,  stir  ^-^^ell, 
combine  -dth  the  rest  01  the  milk, 


add  the  salt,  and  cook  for  10  minutes. 


The 


fla.vor  is  improved  if  the  soup  is  allowed  to  stand  for 
before  serving,    Pehea.t  aaid  serve. 


short  tim.e  to  blend 


hILX  GPAVY 


2  tablespoons  drinuing 
2  ta,ble spoons  floiir 
1/4  t  e  as;o  0  on  s al  t 


1/2  cups  milk  maxle  of 

3/8  CUD  skim  iuilk  powder 
1  1/2  cuos  waiter 


Hi::  the  drin'Dings  with  the  flour  and  salt  thoroughly.    Add  the  reconsti- 
tuted milk  slowljr,  stir  constantly  -jjitil  thickened.    Boil  a  few  minutes 
longer  ajid  serve  at  once. 
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RIC2  AlTD  0"IO:'  SOU? 


2  tablespoons  broken 
1/2  teaspoon  sr,lt 
2  c^aps  water 
1  onion  (cut  in  half) 


'ice 


2  cirps  milk  mde  of 

1/2  cup  skim  milk  po"-der 

2  cvips  water 
i/4  CTXO  salt  pork  cut  in  small 

"oieces 


tlie  rice  and  s-orinkle  slowly  into  tlie  boilin^^  salted  water,  add  tne 

1- 


the 


onion,  and  cook  luitil 
from  the  fat.    l.iiw  all  of 
stituted  milk  and  heat  the  mixture. 


rice  is  tender.  Brown  t!ie  pork  until  crisp,  remove 
these  ingredients  except  the  pork,  with  the  recon- 


Tnen  hot  remove  the  onion,  add  the  crisiD- 


ed  salt 


and  serve. 


SPLIT  PI14  SOUP 


2  cups  rreen  split  --.^e&s 
Cold  water 

1  lar,=:e  onion,  sliced 
4  tablespoons  fa,t 

2  tables 000ns  flour 


2  cups  milk,  made  of 
1/2  cup  skim  rdlk 
2  cups  water 

2  teaspoons  salt 

PepiDer 


"oo^^aer 


Pick  over  the  -oea^,  -'ash  ""^ell  and  soak  overni^hit  in  1  quart  of  cold  water. 
In  the  morning  add  1  more  quart  of  -^ater  and  the  onion,   cover  and  siivimer  for 
a.bout  1  1/2  hoiirs  or  "UJitil  the  peas  s,re  soft.    Press  the  "oeas  and  onion  through 
a  fine  sieve  and  save  all  the  liquid.    Blend  the  fat  and  flour,  add  the  recon- 
stituted rhlk  and  boil.     Stir  -cmtil  thickened,  then  continue  boiling  for  five 
minutes,    hix  ^-ath  the  "oea  -Q-dlp  and  lic-o.id,   season,  and  serve  hot. 


1  quart  diced  ra"  potatoes 

2  cups  boiling  water 

4  tables-ooons  diced  salt  pork 

1  onion,  cho'Dwed 

2  CU1DS  canned  corn 


2  cuis  milk  made  of 

1/2  cup  skim  mhlk  powder 

2  CUDS  ^-'ater 
1/2  teaspoon  salt 
Pepper 

2  tablespoons  chop"Ded  parsley 
or  celery  leaves 


Boil  the  diced  i^ot.atoes  in  the  pint  of  boiling  waiter  for  10  minutes.  Yry 
the  sa.lt  -oork  a.nd  onion  for  about  5  minutes,  a.nd  a.dd  these  and  the  corn  to  the 
Tootatoes.    Boil  gently  until  the  potatoes  are  done.    Add  the  reconstituted 
milk  and  the  salt  -and  "oeio-oer,  bring  the  ;.iixture  to  the  boiling  point,  and  a.dd 
the  TDarsley  or  celer^^  leaves.     Place  two  or  three  crackers  in  a  hot  so-jp  dish 
and  -)our  in  tJie  cho-'der. 
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FISH  CHOIVDER 


1  1/2  pounds  fresh  cod,  haddock, 


1  onion,  chopped 

2  tablespoons  flour 
2  cups  milk  made  of 

1/2  cup  skim  milk  powder 
2  cups  water 
Salt  and  pepper 


or  any  other  fish 
2  cups  diced  potatoes 
1  cup  diced  caxrots 
1  o^uart  water 

1/2  pound  salt  pork,  diced 


Cut  the  fish  into  small  pieces  and  remove  the  bones  and  skin.    Boil  the 
potatoes  and  carrots  in  the  water  for  15  minutes.    Add  the  fish.    Fry  the  salt 
pork  until  crisp,  remove  from  the  fat,  cook  the  onion  in  the  fat  for  a  few 
minutes,  add  the  flour,   stir  until  well  "blended,  and  add  the  reconstituted 
milk.    Add  this  mixture  to  the  fish  and  vegetables,  then  add  the  salt  and 
pep-oer.     Simmer  for  5  minutes,   stirring  frequently.    Add  more  seasoning  if 
necessary.    Place  two  or  three  crackers  in  a  hot  soup  dish  and  pour  in  the 
chowder. 


Cook  the  oats  in  one  quart  of  boiling  water  about  4  minutes,  and  stir 
frequently.    Beat  the  milk  powder  until  blended  with  the  remaining  quart  of 
cold  water.    Fry  the  salt  pork  until  crisp,  remove  the  pork  and  cook  the 
onions  until  well  browned  in  the  fat.    i.iix  the  cooked  oats,  onions,  and  carrots 
and  sirnraer  for  a  few  minutes,  then  add  salt  and  pepper  to  taste.    Place  two  or 
three  crackers  in  hot  soup  dish  and  pour  in  the  chowder. 


OATL'IEAL  CHOWDER 


2  cups  quick  cooking  oats 
1  quart  boiling  water 


1  cup  dry  skim  milk  powder 
1/4  pound  diced  salt  pork 


1  quart  cold  water 


2  medium  onions,  chopped 
2  cups  shredded  carrots 
Peprer 
Salt 


CEEAhT  RICE  PUDDING 


1  quart  milk  made  of 

1  cup  skim  milk  powder 

1  quart  cold  water 

3  tablespoons  uncooked  rice 


1/0  cup  sugar 

1/2  teaspoon  salt 

1/2  teaspoon  nutmeg  or  cinnamon 


Wash  the  rice,  add  it  and  the  remaining  ingredients  to  the  milk  re- 
constituted, and  stir  the  mixture.    Pour  into  a  baking  dish  and  balce  3  or 
3  1/2  hours  in  a  slow  oven.     Stir  occasionally  ^^hile  baking. 


